Abstract: A total of 150 day-old chicks were fed five diets consisted of 0, 25, 50, 75 and 100% local fish meal instead of imported protein concentration. The trail lasted for 42 days. All fish meal levels chicks obtained similar body weight, feed consumption, feed conversion and mortality to those of control group. The percentage of carcass protein was significantly (p<0.05) increased, while the percentage of fat significantly (p<0.05) decreased. Tenderness and juiciness were not affected by the fish meal levels. The fish flavor of chicks carcasses was observed in the diets contains 75 and 100% local fishmeal.
INTRODUCTION

MATERIALS AND METHODS
High cost and high demand of protein concentrate One hundred and fifty day-old broiler chicks (FAWBRO) resources lead to uneconomic poultry diets. Cost of feed were distributed randomly with three replicates. Each of incurs about 60-65% of the total cost of poultry the 15 pens (1.5 x 2.5 m) used contained 10 chicks. Five production and protein costs about 13% of the feed cost dietary diets fish meal where fed to the chicks instead of (Banerjee, 1992) . Cheap sources of protein are importing protein concentrate at levels (0, 25, 50, 75 and available as sources of feed ingredients such as fish 100) %. meal. F ish meal is usually marketed at 65% crude
The feed and water supplied to the chicks ad libitum for protein, but this can vary from 57-77% depending on the 42 days of age. Samples of ingredients and fish meal species of the fish used (Maigualema and Gernet, were analysis according to (AOAC, 1998) to find the 2003). Fish meal is an excellent source of protein. It is chemical composition (Table 1) . Chicks were weighted considered to be one of the best ingredients for broilers in groups, feed consumption recorded and feed and layers, as it enhances the feed consumption and conversion (feed: gain) were calculated at 2, 4 and 6 feed efficiency (Solangi et al., 2002) . Moreover, i t weeks of age. Economic Figure (EF) was calculated as: contents all the essential amino acids, especially lysine and methionine, in adequate quantities required for poultry (Singh and Panda, 1990) . Its enhancement of diets for young bird's growth factors (Leon, 1998) . Studies results using fish meal in broiler diets (Ponce and Gernat, 2002) showed no significant differences in body weight, feed consumption, feed conversion o r carcass quality on broiler. Dobrzan'ski et al. (2003) reported that the modified dietary fish meal can be used in mixtures for broilers, but at a limited rate (Max 5%). Maigualema and Gernet (2003) obtained that tilapia byproduct meal can be substituted instead soybean meal crude protein up to 50% without negatively effecting birds performance or carcasses. Salih (2009) showed n o significant differences on broiler performance when used fish meal at levels 0, 1.5, 3.5 and 5% and improved carcass meat quality at level 3.5%, although there was not any mentioning of apparent fishy smell at any inclusion level. This study reported here concentrated on the effect of using local fishmeal (Liza abu) on broiler performance, carcass quality and fish flavor. (Naji, 2006) At the end of experiments, three chicks per treatment were slaughtered, dressed and determined their chemical composition of thigh and breast (AOAC, 1998). Tenderness, Juiciness and fish flavor were determined after cooking of carcass (Lyon and Lyon, 1990) a s shown in Table 2 . All data were classified according to a ANOVAs procedure of SPSS (1999). The significant treatment means were separated by using the multiple range test of Duncan (SPSS, 1999) .
RESULTS AND DISCUSSION
Replacement of protein concentrate with local fish meal, resulted no significant differences in broiler body weight, feed consumption and feed conversion at 2, 4 and 6 weeks of age (Table 3) . This might be due to fishmeal contains all essential amino acids especially lysine and Table 4 poultry (Singh and Panda, 1990) . As well as, it enhances were significantly (p<0.05) effected by fish meal except the feed consumption and feed efficiency (Solangi et al., ash and dry matter percentage. The percentage o f 2002). These results were almost similar to the studies protein was significantly (p<0.05) increased, while fat of Awoniyi et al., 2003; Oduho et al., 2005; Salih, 2009 percentage was significantly (p<0.05) decreased with who reported that fishmeal could be used at different the increasing level of fish meal in the diet. This result levels up to 8% in broiler diets without adversely may be due to the level of fat (1.8%, Table 1 ) in fish meal effecting weight gain, feed consumption and efficiency.
fish meal in diets -----------------------------------------------------------------------------------------------
comparison with higher level of fat in protein There were no significant differences among treatments concentration. As well as, there was inverse correlation on Economic Figure (FE) and all over mortality. That may between protein and fat (Khatoon et al., 2006) . The be due to fishmeal protect health, welfare and reduce results approved by Ponce and Gernat (2002) ; the use of antibiotics and other drugs (Pike, 1999; Dobrzan'ski et al. (2003) who showed similar effects. Anonymous, 2002) . Mortality recorded in this study were
The panel test of cooking meat (Thigh and Breast) which corresponding with the results found by Ponce and is shown in Table 5 declared that fishmeal has n o Gernat (2002); Salih (2009) . significant effects on tenderness and juiciness. While (Dawson et al., 1990) . These results are partially agreed with Dobrzan'ski et al. (2003) and Salih (2009) . Finally, the fish meal with addition of vitamins and minerals to the diets can replace protein concentrate partially or totally. The elimination of fish meal from grower diets few days before the birds slaughtering to get rid of fish meal will not effect on the quality of meat.
